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— ooOoo — 

Here's  a  letter  from  a  young  housekeeper  that  has  just  arrived  and 
requires  a  prompt  answer.    This  young  lady  writes:     "Some  men  in  this  world 

rer  think  of  nice  spring  asparagus  without  thinking  of  Hollandaise  sauce 
along  with  it.    My  husband  is  one  of  these.    And  some  women  don't  know  how 
to  make  good  Hollandaise  sauce.     I'm  unfortunately  one  of  these.    Our  home 
situation  is  quite  tense  as  a  result,   so  if  you  can  send  some  directions 
that  a  beginner  can  follow,  you'll  relieve  matters  a  good  deal.    Also  please 
tell  me  what  to  do  with  the  egg  whites  I  have  left  over." 

Well,  I'm  glad  to  have  that  letter  for  it  brings  up  several  timely 
matters. 

Spring  is  a  good  time  to  think  of  Hollandaise  sauce,   it  seems  to  me. 
Spring  is  asparagus  time.    And  spring  is  also  the  time  when  eggs  are  down  in 
•  rice.    The  recipe  I  have  for  Hollandaise  sauce  calls  for  four  egg  yolks, 
which  is  why  I  mention  this  sauce  in  the  spring. 

Well,  for  the  sake  of  the  young  housekeeper  who  wrote  me  about  it, 
here  are  the  ingredients  for  Hollandaise  sauce.     When  you  have  them  down, 

I'll  go  into  the  details  of  making.     Six  ingredients:     H  egg  yolks   

2  tablespoons  of  lemon  juice           l/2  cup  of  butter           l/U  teaspoon  of  salt   

A  dash  of  cayenne           and  l/U  cup  of  boiling  water.     I'll  repeat  that  list 

of  six.  (REPEAT) 

To  make  the  sauce  you  first  divide  the  butter  into  three  portions. 
Feat  the  yolks  and  the  lemon  juice  together,  add  one  piece  of  butter,  and 
cook  in  a  double  boiler,   stirring  constantly  until  the  mixture  begins  to 
thicken.     How  remove  it  from  the  stove,  add  a  second  piece  of  butter,  and  stir 
rapidly.    Finally,   add  the  remaining  butter  and  continue  to  stir  until  the 
mixture  is  completely  blended.     Now  add  the  salt  and  cayenne  pepper  and  the 
boiling  water.    Return  to  the  double  boiler  and  stir  until  the  sauce  thickens. 

This  is  a  delicious  rich  hot  sauce  for  husbands  who  like  rich  hot 
sauces  on  their  vegetables,  and  it  is  especially  nice  for  guest  meals.  But 
the  man  of  the  house  who  has  an  eye  to  economy  will  generally  prefer  his 
asparagus  just  seasoned  with  salt,  pepper,  and  butter  or  served  in  white  sauce. 
Eollandaise  is  not  an  inexpensive  sauce.     As  for  the  youngsters  in  the  family, 
they'll  probably  do  better  by  having  their  asparagus  and  other  vegetables 
served  in  more  simple  ways.     Rich  sauces  aren't  wise  for  very  young  digestions. 


-  2  - 

Kollandaise  sauce  is  just  one  of  many  egg  dishes  that  are  successful 
if  you  observe  one  good  rule  in  cooking.     This  rule  is:     Cook  slowly  at 
moderate  even  heat.    Did  you  notice  that  this  recipe  stressed  the  use  of 
the  double  boiler?    Never  cook  an  egg  mixture  like  this  over  direct  heat. 
Cook  over  water  so  that  the  eggs  will  get  even  moderate  heat.    This  holds 
good  for  cooked  salad  dressing  made  with  egg  and  for  soft  custard. 

Now  when  you  have  made  the  sauce,  you  have  a  problem  of  the  left-over 
egg  whites.    Well,  you  can  put  them  to  many  uses — angel  food,   frosting  for 
cake,  meringue  for  pies  and  puddings,   souffle,  and  fruit  whip,  and  so  on. 

We  haven't  discussed  the  good  simple  dessert  known  as  fruit  whip  for 
a  long  time.    And  springtime  is  a  good  season  to  discuss  this  other  egg  dish 
featuring  whites  instead  of  yolks. 

You  can  make  fruit  whips  of  any  fruit  pulp  from  apricots  and  bananas 
to  apples  and  berries  provided  your  pulp  has  a  definite  flavor  and  color. 
You  first  heat  the  fruit  pulp  to  dissolve  the  added  sugar.     Then  you  combine 
it  while  hot  with  the  stiffly  beaten  egg  whites.     The  hot  fruit  will  partly 
cook  the  eggs  and  thus  give  body  to  the  mixture.    Then  you  can  chill  your 
whip  and  serve  it  "as  is,"  or  with  whipped  cream. 

Or,   if  you  prefer,  you  can  bake  the  whip  and  make  a  dessert  good 
served  hot  or  cold.     If  you  bake  a  whip,   remember  always  to  set  the  baking 
dish  in  a  pan  of  water  as  you  do  custard.    And  remember  to  keep  your  oven 
slow  anywhere  from  225  to  250  degrees  F. —  and  to  leave  the  whip  in  for  an 
hour.    After  baking,  your  whip  should  not  fall  but  should  hold  its  shape 
whether  you  serve  it  hot  or  cold. 

Let  me  go  into  detail  by  telling  you  just  how  to  make  apricot  whip. 

Wash  one-half  pound  of  dried  apricots  thoroughly.     Soak  overnight  in 
1  cup  cold  7/ater.     Cook  the  apricots  until  soft  in  the  water  in  which 
soaked,  and  press  them  through  a  sieve.    There  should  be  about  1  cup  of  pulp. 
Heat  the  pulp  with  one-half  cup  of  sugar,  fold  the  hot  mixture  into  the 
stiffly  beaten  whites  of  three  eggs  containing  one-fourth  teaspoon  salt, 
and  set  aside  to  cool.     Whip  one  cup  of  heavy  cream,  and  either  fold  all 
into  the  aoricot  mixture,  or  fold  in  part  and  save  the  rest  of  the  whipped 
cream  to  serve  on  top  of  the  pudding.    Flavor  the  v/hipped  cream  for  the  top 
to  taste  with  sugar  and  vanilla.     Serve  at  once. 

A  small  quantity  of  gelatin  added  to  this  kind  of  fruit  whip  will 
keep  it  light  and  fluffy  several  hours.     Soften  1  teaspoon  of  gelatin  in  1 
tablespoon  of  cold  water,  add  to  the  cup  of  hot  fruit  pulp,  and  stir  until 
the  gelatin  is  dissolved.     Combine  this  with  the  egg  whites  as  described. 

There.     Whether  you're  making  sauce  with  yolks  or  dessert  with  the 
whites,   the  rule  of  slow,  even  cooking  holds  for  egg  recipes. 
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